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Wednesday',  March  16,  1932. 
(NOT  FOE  PUBLICATION) 


Subject:  "A  Colorful  Lenten  Luncheon."  Information  from  the  Bureau  of  Home 
Economics,  U.S.D.A. 

Publications  available:     "Slip  Covers" 


Questions  have  been  coming  in  so  thick  and  fast  lately  that  I've  had 
to  spend  my  days  going  lickety-cut,  as  the  children  say,  fr^m  one  specialist 
to  another  to  get  scientific  answers  for  all  your  questions. 

One  of  the  depressing  events  that  happens  once  in  a  while  in  almost 
every  kitchen  is  food  burning  on  the  kettle  or  saucepan.    I  have  a  letter 
from  a  lady  in  Grand  Rapids,  Michigan,  on  that  subject  right  here  in  my 
hand.    What  to  do  with  that  saucepan  to  remove  the  burned  material?  Treatment 
depends  on  what  kind  of  a  saucepan  it  is.    An  aluminum  pan  will  be  treated 
one  way;  an  agateware  or  enamelware  kettle  another  way. 

Since  aluminum,  especially  heavy  aluminum,  can  stand  a  good  deal  of 
heat,  the  easiest  way  to  remove  material  that  has  burned  on  is  to  set  the 
aluminum  pan  on  the  stove  dry  for  a  few  minutes.    Then,  the  heat  of  the  pan 
will  make  the  charred  black  substance  crack  off.    With  the  help  of  a  little 
steel  wool,  or  some  other  fine  abrasive  that  won't  s-cratch  the  metal,  you  can 
get  it  all  off. 

Agate  or  enamelware,  on  the  other  hand,  can't  stand  high  temperatures^ 
without  cracking  which  of  course,  ruins  the  surface.    So  treat  kettles  of  this 
kind  first  by  soaking.    Fill  them  with  warm  water  to  which  soap  powder  has 
been  added,  and  let  them  stand.    When  the  material  has  been  loosened  by 
soaking,  rub  it  with  scouring  powder,  steel  wool  or  some  other  mild  abrasive. 
Never  use  a  sharp  knife  or  any  tool  that  might  scratch  or  break  the  surface. 

Of  course,  by  far  the  best  way  is  never  to  burn  the  pan.    It's  a 
painful  experience  for  any  nice  kettle  or  useful  saucepan.    In  fact,  many  of 
them  are  never  quite  the  same  again.    The  Recipe  Lady  owns  a  big  kettle  in 
which  some  raspberry  jam  was  once  burned.    Now,  although  the  scorched  spot 
on  the  bottom  has  long  since  been  cleaned  and  polished,  although  the  kettle 
looks  the  same  as  ever,  it's  very  inclined  to  scorch  again  right  on  the  same 
place.    You  see,  even  with  the  greatest  care  removing  the  scorched  material, 
the  kettle  is  likely  to  be  scratched  a  bit  or  roughened,  and  that  makes  it 
easy  for  the  same  trouble  to  occur  again. 

Question  Number  Two.    This  comes  from  a  lady  in  Omaha,  Nebraska.  She 
wants  to  know  how  to  combine  the  milk  and  tomato  juice  in  cream  of  tomato 
soup  without  curdling.    She  says  she  has  trouble  even  when  she  adds  soda  to 
the  tomato* 
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3Jhe  specialists  these  days  aren't  in  favor  of  adding  any  soda  to  the 
tomatoes,  "because  soda  destroys  the  vitamin  C,  one  of  the  reasons  why  tomatoes 
are  so  good  for  you.    They  have  another  method  of  preventing  the  soup  from 
curdling.    Make  tomato  sauce  first  "by  thickening  the  tomato  juice  with  flour 
"before  combining  with  the  milk.    Use  1  tablespoon  of  flour  for  each  cap  of 
tomatoes  and  milk.    After  the  tomato  sauce  is  made,  add  it  slowly  to  the  cold 
milk  stirring  constantly.    Now,  heat  this  mixture  and  serve  it  immediately. 

There' s  one  caution  to  observe  always  with  cream  of  tomato  soup.  Serve 
it  immediately  after  making.    Even  the  flour  will  not  prevent  curdling  if 
the  tomatoes  and  milk  stand  long  after  they  have  "been  combined. 

So  much  for  soup.    Now  a  question  about  slip  covers.    This  one  comes 
in  from  Chicago.    I  expect  lots  of  housekeepers  are  already  thinking  of 
getting  their  houses  ready  for  warm  weather.    Summer  slip  covers  for  dark, 
heavy  or  warm-looking  furniture  give  the  house  a  fresh,  summery  appearance  and 
also  protect  the  upholstery  from  dust.    That's  a  helpful  leaflet  on  slip  covers, 
you  know,  which  will  come  in  handy  if  you  are  planning  to  make  new  ones  this 
spring.    This  is  called  just  11  Slip  Covers";  it  is  Leaflet  Number  75. 

But  wait  a  minute.    I  haven't  answered  the  question  asked  by  the 
Chicago  lady.    She  inquires:  "What  fabrics  come  in  patterns  like  furniture 
covering?" 

Miss  Viemont,  the  specialist  in  household  furnishing  says,  "The  same 
fabrics  are  sold  in  yard  goods  as  those  that  come  on  furniture.    These  range 
all  the  way  from  denim,  homespun,  radnor  cloth,  printed  linen,  chintz  and 
cretonne  to  tapestry  and  damask. 

If  the  furniture  of  your  room  is  of  the  strong  sturdy  type  like  early 
American  or  French  provincial,  the  heavy,  rough  fabrics  will  be  most  suitable 
for  covers — fabrics  like  homespun,  calico,  rough  tapestries  and  denim. 

For  bedroom  furniture,  such  as  boudoir  chairs,  use  chintz,  cretonne, 
handblocked  linens. 

Silk  and  satin  damasks  and  small  patterned  tapestries  are  suitable  for 
very  fine  furniture  such  as  mohogany.    For  such  furniture  use  lighter  colors 
and  smaller  patterns  than  with  the  rougher,  heavier  pieces. 

The  last  question  for  today  is  a  request  for  a  lenten  luncheon  menu 
something  suitable  for  a  bridge  luncheon. 

The  Menu  Specialist  has  planned  a  nice  one.    Get  your  pencil,  Arabella, 
and  we'll  all  write  it  down. 

A  dash  of  bright  color  and  plenty  of  flavor  to  start  the  meal— either 
chilled  tomato  cocktail  or  hot  tomato  bouillon.    Then,  shrimp  salad  served  on 
the  plate  with  new  green  peas  in  a  rice  ring.     Small  hot  biscuits.    Tart  red 
jelly.    Celery  and  olives.    And  for  dessert,  Cherry  tart  and  Coffee. 

I'll  go  over  that  colorful  menu  once  again  and  then  you  shall  have  the 
recipe  for  the  new  peas  served  in  rice  ring. 
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Tomato  codrtp.il  or  hot  tomato  "bouillon;  Crisp  crackers  to  serve  with 
it;  Shrimp  salad;  New  peas  in  rice  rings;  Hot  "biscuits;  Hart  red  jelly; 
Olives  and  Celery;  Cherry  tart;  Coffee. 


Now  the  recipe  for  rice  rings.  Only  three  ingredients  needed, 
1  cup  of  rice 

1  quart  of  boiling  water,  and 
1  teaspoon  of  salt 

I'll  repeat  those.  (Repeat.) 


First,  wash  the  rice.    Then  cook  it  in  gently  boiling,  salted  water 
until  it  is  tender  and  all  of  the  water  is  absorbed.    Toward  the  last  of  the 
cooking  stir  it  to  prevent  sticking.    Since  the  rice  must  hold  together  when 
it  is  molded,  it  isn' t  necessary  to  keep  the  grains  whole  and  separate  as  in 
the  usual  boiled  rice. 

Wow,  rinse  individual  ring  molds,  or  deep  muffin  rings,  with  cold  water. 
If  you  are  using  ring  molds,  fill  these  with  the  cooked,  hot  rice.    If  you  are 
using  muffin  tins,  line  the  bottom  and  sides  with  the  rice  leaving  a  hollow  in 
the  center.    Press  the  rice  in  solidly  shaping  it  with  a  spoon  or  spatula. 
Dip  the  spatula  or  spoon  in  cold  water  occasionally  to  keep  the  surface  smooth* 
■ow  allow  the  rice  to  cool,  and,  when  it  lias  set,  remove  it  from  the  ring 
carefully  with  the  help  of  a  spatula.    Place  the  rice  rings  on  a  greased 
baking  sheet.    Just  before  serving,  heat  the  rings  in  a  moderately  hot  oven 
for  ten  or  fifteen  minutes.    Then  remove  them  to  the  plates  and  fill  them  with 
the  buttered  hot  green  -peas. 

Tomorrow:     Some  little  ways  to  make  your  cooking  successful. 


